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METODE ACCELERATED SHELF LIFE TEST (ASLT) PENDEKATAN 

KADAR AIR KRITIS 

Aisyah Nurjanah 
 

 

 

 

ABSTRAK 

 
Jahe merah (Zingiber officinale var. rubrum) merupakan rempah yang memiliki manfaat 

kesehatan dan banyak diolah menjadi bubuk instan untuk meningkatkan kemudahan konsumsi. 

Namun, sifat higroskopis dari bubuk jahe merah menyebabkan produk mudah menyerap uap air 

dari lingkungan, sehingga mempercepat penurunan mutu seperti penggumpalan, perubahan aroma, 

dan rasa. Penelitian ini bertujuan untuk menduga masa simpan bubuk jahe merah menggunakan 

metode Accelerated Shelf Life Test (ASLT) dengan pendekatan kadar air kritis. Penelitian 

dilakukan dengan menganalisis perubahan kadar air selama penyimpanan, pengujian hedonik 

terhadap tekstur, aroma, dan rasa, serta menentukan kadar air kritis, kadar air kesetimbangan, dan 

nilai permeabilitas kemasan. Dua jenis kemasan digunakan sebagai variabel pembanding, yaitu 

plastik Polypropylene (PP) dan kemasan metalized multilayer. Hasil menunjukkan bahwa kadar 

air kritis bubuk jahe merah tercapai pada hari ke-28 dengan nilai regresi linear 0,1092 g H₂O/g 

padatan, saat lebih dari 50% panelis menolak produk secara organoleptik. Masa simpan yang 

diperoleh dari perhitungan berdasarkan persamaan Labuza adalah 305 hari untuk kemasan PP dan 

2 tahun 1 bulan untuk kemasan metalized. Kesimpulannya, jenis kemasan sangat berpengaruh 

terhadap mutu dan masa simpan bubuk jahe merah. Kemasan metalized lebih efektif dalam 

mempertahankan kualitas karena memiliki nilai permeabilitas uap air yang lebih rendah. 

Disarankan agar produk disimpan dalam kondisi kering pada suhu ruang untuk menjaga kestabilan 

mutu selama penyimpanan. 

 

Kata kunci: Jahe Merah Bubuk, Masa Simpan, ASLT, Kadar Air Kritis, Kemasan Metalized, 

Kemasan PP, Mutu Produk. 
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SHELF LIFE ESTIMATION OF RED GINGER POWDER USING THE 

ACCELERATED SHELF LIFE TEST (ASLT) METHOD WITH A CRITICAL 

MOISTURE CONTENT APPROACH 

Aisyah Nurjanah 
 

 

 

 

ABSTRACT 

 
Red ginger (Zingiber officinale var. rubrum) is a spice that has health benefits and is often 

processed into instant powder to enhance ease of consumption. However, the hygroscopic nature 

of red ginger powder causes the product to easily absorb moisture from the environment, thereby 

accelerating quality degradation such as clumping, changes in aroma, and taste. This study aims 

to estimate the shelf life of red ginger powder using the Accelerated Shelf Life Test (ASLT) method 

with a critical moisture content approach. The research was conducted by analyzing changes in 

moisture content during storage, conducting hedonic tests on texture, aroma, and taste, as well as 

determining critical moisture content, equilibrium moisture content, and packaging permeability 

values. Two types of packaging were used as comparison variables, namely Polypropylene (PP) 

plastic and multilayer metalized packaging. The results show that the critical moisture content of 

red ginger powder was reached on the 28th day with a value of linear regression is 0.1092 g H₂O/g 

of solids, when more than 50% of the panelists rejected the product organoleptically. The shelf life 

obtained from calculations based on the Labuza equation is 305 days for PP packaging and 2 

years 1 month for metalized packaging. In conclusion, the type of packaging has a significant 

impact on the quality and shelf life of red ginger powder. Metalized packaging is more effective in 

maintaining quality because it has a lower water vapor permeability value. It is recommended that 

the product be stored in a dry condition at room temperature to maintain quality stability during 

storage. 

 

Keywords: Red Ginger Powder, Shelf Life, ASLT, Critical Moisture Content, Metalized 

Packaging, PP Packaging, Product Quality. 
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